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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live'' 
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FOREWORD 

This  Indian  Standard  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  fmalized  by  the  Fish  and 
Fisheries  Products  Sectional  Committee  had  been  approved  by  the  Food  and  Agriculture  Division  Council. 

Molluscs  play  a  significant  role  in  the  economy  of  Hshermen  and  other  people  living  in  coastal  areas.  Among 
the  molluscs,  clam  is  an  important  shell  fish  utilised  for  food.  The  common  edible  species  of  clams  are  Villohta 
and  Meretrix, 

Frozen  clam  meat  is  prepared  by  quick  freezing  raw  or  cooked  meat  obtained  from  fresh  depurated  live  clams 
of  edible  species. 

This  standard  has  been  formulated  to  improve  the  quality  of  clam  meat  being  processed  in  the  country  with 
emphasis  on  microbiological  and  heavy  metal  requirements  for  ensuring  safety  in  its  consuniption. 

In  the  preparation  of  this  standard,  due  considerations  have  been  given  to  the  Prevention  of  Food  Adulteration 
Act,  1954  and  Rules  framed  thereunder  and  Standards  ofWeights  and  Measures  (Packaged  Commodities)  Rules, 
1977.  However,  this  standard  is  subject  to  the  restrictions  imposed  under  these,  wherever  applicable. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with,  the  final  value, 
observed  or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with 
IS  2 : 1 960  *Rules  for  rounding  off  numerical  values  (revised)' .  The  number  of  significant  places  retained  in  the 
rounded  off  value  should  be  the  same  as  that  of  the  specified  value  in  this  standard. 
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Indian  Standard 
CLAM  MEAT— FROZEN— SPECIFICATION 


1  SCOPE 

1,1  This  standard  prescribes  requirements  and  method 
of  sampling  and  test  for  frozen  clam  meat. 

2  REFERENCES 

The  following  standards  contain  provisions  which 
through  reference  in  this  text,  constitute  provision  of 
this  standard.  At  the  time  of  publication,  the  editions 
indicated  were  valid.  All  standards  are  subject  to 
revision  and  parties  to  agreements  based  on  this 
standard  are  encouraged  to  investigate  the  possibility 
of  applying  the  most  recent  editions  of  the  standards 
indicated  below: 

IS  No,  Title 

1070  :  1992  Reagent  grade  water  (r/»'r J  revwion) 

2237  :  1997  Prawn  —  Frozen  —  Specification 

(third  revision) 
4303  Code  of  hygienic  conditions  for  fish 

industry: 
(Part  1) :  1975      Pre-processing  stage  (/ir^r  revwion) 
(Part  2) :  1975      Canning  stage  (first  revision) 
5887  (Part  3) :      Methods  of  detection  of  bacteria 
1976  responsible  for  food  poisoning: 

Part  3  Isolation  and  identification  of 

Salmonella    and  Shigella    (first 

revision) 
1 1427  :  1985        Methods  for  sampling  for  fish  and 

fisheries  products 

3  TERMINOLOGY 

For  the  purpose  of  this  standard,  the  following 
definition  shall  apply. 


3.1  Frozen  Clam  Meat 

Meat  picked  either  raw  or  after  heating  from  Villorita 
species  or  Meretrix  species  or  any  other  edible  species 
of  clams  and  frozen  either  raw  or  after  cooking. 

4  TYPES 

Frozen  clam  meat  shall  be  of  following  two  types: 

a)  Raw  frozen  clam  meat  (RFCM),  and 

b)  Cooked  frozen  clam  meat  (CFCM). 

NOTE  —  The  clams  treated  with  hot  water  for  opening  the  shell 
with  the  meat  picked  up  from  it  and  subsequently  frozen  shall 
not  be  treated  as  cooked  variety. 

5  DESCRIPTION 

5.1  The  frozen  clam  meat  shall  have  satisfactory 
appearance  and  characteristic  colour.  It  shall  be  free 
from  discolouration,  deterioration,  sand  particles, 
pieces  of  shell,  filth  or  any  other  foreign  matter. 

6  REQUIREMENTS 

6.1  Hygiene 

The  material  shall  be  prepared  and  processed  under 
hygienic  conditions  {see  IS  4303  (Part  1)  and  IS  4303 

(Part  2)]. 

6.2  The  frozen  clam  meat  shall  have  a  soft  and  firm 
texture.  The  material  shall  be  of  reasonably  uniform 
size  with  broken  pieces  of  meat  not  exceeding  10 
percent  by  count. 

6.3  The  raw  and  cooked  frozen  clam  meat  shall 
conform  to  the  requirements  given  in  Table  1 . 


Table  1  Requirements  for  Frozen  Clam  Meat 

(Clause  6.3) 


SI                             Characteristic 

Requirement 

Method  of  Test, 

No. 

A 

r 

(RFCM) 

(CFCM) 

Refto 

(1)                                   (2) 

(3) 

(4) 

(5) 

i)  Total  bacterial  count  per  g,  Max 

1000  000 

200000 

Annex  B  of  IS  2237 

ii)  E.coli,  count  per  g.  Max 

20 

Absent 

Annexe  of  IS  2237 

iii)  Coagulase  positive,  Staphylococci,  per  g.  Max 

100 

100 

Annex  E  of  IS  2237 

iv)  Salmonella,  per  25  g 

Absent 

Absent 

Annex  F  of  IS  2237 

v)  Shigella,  per  25  g 

Absent 

Absent 

IS  5887  (Part  3) 

vi)  Vibrio  cholerae.  per  25  g 

Absent 

Absent 

Annexe  of  IS  2237 

vii)   Heavy  metals: 

a)    Mercury,  rng/kg,  Max 

0.5 

0.5 

Annex  L-3  of  IS  2237 

b)    Zinc,  mg/kg,  Mat 

50.0 

50.0 

Annex  L-4  of  IS  2237 

c)    Copper,  mg^g.  Max 

10.0 

10.0 

Annex  L-4  of  IS  2237 

d)    Arsenic,  mg/kg.  Max 

1.0 

1.0 

Annex  L-5  of  IS  2237 

e)    Lead,  mg/kg.  Max 

1.0 

1.0 

Annex  L-6  of  IS  2237 

0     Tin,  mg/kg,  Max 

250.0 

250.0 

Annex  L-7  of  IS  2237 

g)    Cadmium,  mg/kg,  A/fw 

2.0 

2.0 

A 
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7  PACKING  AND  MARKING 

7.1  Packing 

The  material  shall  be  packed  in  suitable  containers  as 
agreed  to  between  the  purchaser  and  the  supplier,  so 
as  to  protect  it  from  deterioration.  The  containers  shall 
be  capable  of  withstanding  rough  handling  during 
transit. 

7.2  Marking 

7.2.1  Each  container  shall  be  legibly  and  indelibly 
marked  with  the  following  information: 

a)  Name  and  type  of  the  material  with  brand 
name,  if  any; 

b)  Name  and  address  of  the  processor; 

c)  Batch  or  code  number; 

d)  Date  of  packing; 

e)  Net  mass; 

f)  Date,  before  which  the  contents  should  be  con- 
sumed, be  indicated  by  marking  the  words 
*Use  before (month  and  year);  and 


g)  Any  other  information  as  specified  under  the 
Standards  of  Weights  and  Measures 
(Packaged  Commodities)  Rules,  1 977/ 
Prevention  of  Food  Adulteration  Act,  1954  and 
Rules  framed  thereunder. 

7.2.2  BIS  Certification  Marking 

The  product  may  also  be  marked  with  the  Standard 
Mark. 

7.2,2,1  The  use  of  the  Standard  mark  is  governed  by 
the  provisions  of  Bwreaw  of  Indian  Standards  Act,  1 986 
and  the  Rules  and  Regulations  made  thereunder.  The 
details  of  conditions  under  which  the  licence  for  the 
use  of  Standard  Mark  may  be  granted  to  manufacturers 
or  producers  may  be  obtained  from  the  Bureau  of 
Indian  Standards. 

8  SAMPLING 

8.1  The  representative  samples  of  the  material  shall 
be  drawn  as  prescribed  in  IS  1 1427. 


ANNEX  A 

[Table  I,  SI  No.  (vii)  (g)] 
DETERMINATION  OF  CADMIUM 


A-1  Follow  the  procedure  described  under  L-4  of  IS 
2237  by  using  the  cadmium  standard  solution  as  given 
below: 

a)  Stock  solution  (1  mg/ml)  —  Dissolve  1  g  cad- 
mium powder  in  20  ml  HNO3  (1  +  1)  in  one 
litre  volumetric  flask  and  dilute  to  volume  with 
distilled  water  (see  IS  1070). 


b)  Working  solution  (range  0.5  to  2  ^lg/ml)  — 
Pipette  10  ml  stok  solution  into  100  ml 
volumetric  flask  and  dilute  to  volume  with 
distilled  water  (see  IS  1070).  From  this 
prepare  the  desired  level  of  metal. 


Bureau  of  Indi&a  Standards 

BIS  is  a  statutory  institution  established  under  the  Bureau  of  Indian  Standards  Act,  1986  to  promote 
harmonious  development  of  the  activities  of  standardization,  marking  and  quality  certification  of  goods  and 
attending  to  connected  matter  in  the  counuy. 

Copyright 

BIS  has  the  copyright  of  all  its  publications.  No  part  of  these  publications  may  be  reproduced  in  any  form 
without  the  prior  permission  in  writing  of  BIS.  This  does  not  preclude  the  free  use,  in  the  course  of 
implementing  the  standard,  of  necessary  details,  such  as  symbols  ^nd  sizes,  type  or  grade  designations. 
Enquiries  relating  to  copyright  be  addressed  to  the  Director  (Publication)^  BIS. 

Review  of  Indian  Standards 

Amendments  are  issued  to  standards  as  the  need  arises  on  the  b:isis  of  comments.  Standards  are  also  reviewed 
periodicaliy;  a  standard  along  with  amendments  is  reaffirmed  when  such  review  indicates  that  no  changes  are 
ne-e^e-d;  if  the  review  indicate  that  changes  are  needed,  it  is  taken  up  for  revision.  Users  of  Indian  Standards 
should  ascertain  that  they  are  in  possession  of  the  latest  amendments  or  edition  by  referring  to  the  latest  issue 
of  *BIS  Handbook'  and  ^Standards  Monthly  Additions', 

This  Indian  Standard  has  been  developed  from  Doc:  No.    FAD  12  (  364 ). 

Amendments  Issued  Since  Publication 


Amend  No. 

Date  of  Issue 

Text  Affected 

BUREAU  OF  INDIAN  STANDARDS 
Headquarters: 

Manak  Bhavan,  9  Bahadur  Shahl  23far  Marg,  New  Delhi  110002 
Telephones:  323  01  31, 323  33  75^  323  94  02 

Regional  Offices: 

Central 


Eastern 


Manak  Bhavan,  9  Bahadur  Shah  Zafar  Maig 
NEW  DELHI  110002 

1/14  C.I.T  Scheme  VH  M,  V.I.P.  Road,  Maniktola 
CALCUTTA  700054 


Northern  ^  SCO  335-336,  Sector  34- A,  CHANDIGARH  160022 

Southern  :  C.I.T.  Campus,  IV  Cross  Road,  QIENNAI 6001 13 

Western    :  Manakalaya,  E9  MIDC,  Marol,  Andheri  (East) 
MUMBAI 400093 

Branches  :  AHMADABAD.  BANGALORE.  BHOPAU  BHUBANESHWAR. 
COIMBATORE.  FARIDABAD.  GHAZIABAD.  GUWAHATI. 
HYDERABAD.  JAIPUR.  KANPUR.  LUCKNOW.  NAGPUR. 
PATNA.     PUNE.    THIRUVANANTHAPURAM. 


Telegrams:  Manaksanstha 
(Common  to  all  offices) 

Telephone 

323  7617,323  3841 


r33784  99,337  85  61 
133786  26,337  9120 

f  60  38  43 
16020  25 

(-2350216,235  0442 
12351519,235  2315 

r  832  92  95, 832  78  58 
183278  91,83278  92 
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